edexcel

SVQ3 in Professional
Cookery at SCQF Level 6

Candidate Logbook

SVQ
May 2013

Issue 2

ALWAYS LEARNING PEARSON



Pearson Education Ltd is one of the UK’s largest awarding organisations, offering
academic and vocational qualifications and testing to schools, colleges, employers
and other places of learning, both in the UK and internationally. Qualifications
offered include GCSE, AS and A Level, S/NVQ and our BTEC suite of vocational
qualifications, ranging from Entry Level to BTEC Higher National Diplomas. Pearson
Education Ltd administers work-based qualifications.

Through initiatives such as onscreen marking and administration, Pearson is leading
the way in using technology to modernise educational assessment, and to support
teachers and learners.

This logbook is Issue 2. We will inform centres of any changes to this issue.
The latest issue can be found on the Edexcel website, www.edexcel.com/quals/nvq

References to third party material made in this specification are made in good faith.
We do not endorse, approve or accept responsibility for the content of materials,
which may be subject to change, or any opinions expressed therein. (Material may
include textbooks, journals, magazines and other publications and websites.)

Authorised by Martin Stretton
Prepared by Paul Webster

Publications Code SV037302

All the material in this publication is copyright
© Pearson Education Limited 2013


www.edexcel.org.uk/qualifications/nvqs�

Contents

Section 1: SVQ3 in Professional Cookery at SCQF Level 6 1
Introduction 1
National Occupational Standards and SVQs 1
Which SVQs in Professional Cookery are available? 2
Who are these SVQs for? 2
The SVQ2 in Professional Cookery 2
The SVQ3 in Professional Cookery 2
What is the structure of the SVQ3 in Professional Cookery at SCQF Level 62 3
Optional units for the SVQ3 in Professional Cookery at SCQF Level 6 4
What is the structure of the SVQ3 in Professional Cookery
[Preparation and Cooking] at SCQF Level 6? 6
What is the structure of the SVQ3 in Professional Cookery
[Patisserie and Confectionery] at SCQF Level 67 9

Section 2: Examples of forms 11
Collecting your evidence 11
Example form 1 — Portfolio title page 13
Example form 2 — Personal profile 15
Example form 3 — Contents checklist 17
Example form 4 — Index of evidence 19
Example form 5 — Unit assessment plan 21
Example form 6 — Unit sign-off record 23
Example form 7 — Work log 25
Example form 8 — Observation record 27
Example form 9 — Witness testimony 29
Example form 10 — Expert witness evidence record 31

Example form 11 — Record of questions and candidate’s answers 33



Section 3: Logbook

Mandatory units

Unit 1:
Unit 2:

Unit 3:

Develop productive working relationships with colleagues

Maintain the health, hygiene, safety and security of the
working environment

Maintain food safety when storing, preparing and cooking
food

Optional units

Unit 4:
Unit 5:
Unit 6:
Unit 7:
Unit 8:
Unit 9:

Unit 10:
Unit 11:
Unit 12:
Unit 13:
Unit 14:
Unit 15:
Unit 16:
Unit 17:
Unit 18:
Unit 19:

Unit 20:
Unit 21:
Unit 22:

Unit 23:
Unit 24:
Unit 25:
Unit 26:
Unit 27:
Unit 28:

Prepare fish for complex dishes

Prepare shellfish for complex dishes
Prepare meat for complex dishes

Prepare poultry for complex dishes
Prepare game for complex dishes

Cook and finish complex fish dishes

Cook and finish complex shellfish dishes
Cook and finish complex meat dishes

Cook and finish complex poultry dishes
Cook and finish complex game dishes

Cook and finish complex vegetable dishes
Prepare, cook and finish complex hot sauces
Prepare, cook and finish complex soups
Prepare, cook and finish fresh pasta dishes

Prepare, cook and finish complex bread and dough products

Prepare, cook and finish complex cakes, sponges, biscuits
and scones

Prepare, cook and finish complex pastry products
Prepare, process and finish complex chocolate products

Prepare, process and finish marzipan, pastillage and sugar

products

Prepare, cook and present complex cold products
Prepare, finish and present canapés and cocktail products
Prepare, cook and finish dressings and cold sauces
Prepare, cook and finish complex hot desserts

Prepare, cook and finish complex cold desserts

Produce sauces, fillings and coatings for complex desserts

35
37
39

53

67

109
111
123
135
147
159
171
185
199
211
225
237
251
263
275
287

299
313
327

339
353
369
383
397
411
425



Unit 29:  Ensure food safety practices are followed in the preparation

and serving of food and drink 439
Unit 30:  Contribute to the control of resources 453
Unit 31:  Contribute to the development of recipes and menus 465
Unit 32:  Produce healthier dishes 477

Annexe A 489






Section 1: SVQ3 in Professional Cookery at
SCQF Level 6

Introduction

This document contains information specific to the SVQ3 in Professional Cookery at
SCQF Level 6.

National Occupational Standards and SVQs

The standards, Assessment Strategy and qualification structures for hospitality are
owned by People 1% Sector Skills Council, who reviewed these National
Occupational Standards. The SVQs have been developed from the National
Occupational Standards.

The SVQ3 in Professional Cookery at SCQF Level 6 gives recognition of candidates’
skills, knowledge and understanding. It allows candidates to gain a qualification in
the workplace that relates to their job and promotes good working practice.

You can contact the Sector Skills Council (SSC) at:

People 1%
2nd Floor, Armstrong House

38 Market Square
Uxbridge
UBS8 1LH

Telephone: 01895 817000
Website: www.peoplelst.co.uk

SVQs are designed to be assessed in the workplace, or in conditions resembling the
workplace. However, simulation of real working practice might be permitted. Where
this is allowed it will be shown in the individual units, within the standards that are
in this logbook.

Simulation must be carried out in conditions resembling the workplace. These
conditions are described as being a ‘realistic working environment’ (RWE).

SV037302 — Candidate Logbook — SVQ3 in Professional Cookery at SCQF Level 6 — 1
Issue 2 — May 2013 © Pearson Education Limited 2013


http://www.people1st.co.uk/�

Which SVQs in Professional Cookery are available?

The SVQs in Professional Cookery are available as follows:
e SVQ2 in Professional Cookery at SCQF Level 5

e SVQ2 in Professional Cookery [Preparation and Cookery]
at SCQF Level 5

e SVQ3 in Professional Cookery at SCQF Level 6

e SVQ3 in Professional Cookery [Patisserie and Confectionery]
at SCQF Level 6

e SVQ3 in Professional Cookery [Preparation and Cooking]
at SCQF Level 6

It is important that you select the most appropriate level related to your work role.

Who are these SVQs for?

The SVQ2 in Professional Cookery

This course is suitable for trainee chefs or cooks involved with the preparation
and/or cooking of food for customers, as part of a team. You may be doing this
course at college, or in workplaces such as cafes, restaurants, hotels, workplace
canteens, or residential homes.

The SVQ3 in Professional Cookery

This course is suitable for chefs who have already completed level 2, and/or are
experienced in producing basic dishes and are moving on to the production of
complex skills and dishes. You may be doing this course at college, or in workplaces
such as fine dining restaurants, or good quality hotels.
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What is the structure of the SVQ3 in Professional Cookery at SCQF Level 6?

To achieve the whole qualification at Level 6, you must prove competence in three
mandatory units and thirteen optional units.

Mandatory units for the SVQ3 in Professional Cookery at SCQF Level 6

You must achieve all of the units listed below:

Unit Unit code | Title Unit SCQF

number credit | level

1 HSL2 Develop productive working relationships | 9 5
with colleagues

2 HSL4 Maintain the health, hygiene, safety and | 4 5
security of the working environment

3 2GEN3/09 | Maintain food safety when storing, 4 6
preparing and cooking food
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Optional units for the SVQ3 in Professional Cookery at SCQF Level 6

You must achieve thirteen of the units listed below:

Unit Unit code | Title Unit SCQF

number credit | level

4 3FP1/10 Prepare fish for complex dishes 3 6

5 3FP2/10 Prepare shellfish for complex dishes 4 6

6 3FP3/10 Prepare meat for complex dishes 4 6

7 3FP4/10 Prepare poultry for complex dishes 3 6

8 3FP5/10 Prepare game for complex dishes 4 6

9 3FC1/10 Cook and finish complex fish dishes 4 6

10 3FC2/10 Cook and finish complex shellfish dishes | 4 6

11 3FC3/10 Cook and finish complex meat dishes 4 6

12 3FC4/10 Cook and finish complex poultry dishes 4 6

13 3FC5/10 Cook and finish complex game dishes 4 6

14 3FC6/10 Cook and finish complex vegetable 4 6
dishes

15 3FPC1/10 Prepare, cook and finish complex hot 4 6
sauces

16 3FPC2/10 Prepare, cook and finish complex soups 6

17 3FPC3/10 Prepare, cook and finish fresh pasta 6
dishes

18 3FPC4/10 Prepare, cook and finish complex bread 4 6
and dough products

19 3FPC5/10 Prepare, cook and finish complex cakes, |5 6
sponges, biscuits and scones

20 3FPC6/10 Prepare, cook and finish complex pastry | 3 6
products

21 3FPC7/10 Prepare, process and finish complex 5 6
chocolate products

22 3FPC8/10 Prepare, process and finish marzipan, 5 6
pastillage and sugar products

23 3FPC9/10 Prepare, cook and present complex cold 5 6
products

24 3FPC10/10 | Prepare, finish and present canapés and | 4 5
cocktail products
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Unit Unit code | Title Unit SCQF

number credit | level

25 3FPC11/10 | Prepare, cook and finish dressings and 3 6
cold sauces

26 3FPC12/10 | Prepare, cook and finish complex hot 3 6
desserts

27 3FPC13/10 | Prepare, cook and finish complex cold 3 6
desserts

28 3FPC14/10 | Produce sauces, fillings and coatings for | 4 6
complex desserts

29 HSL30 Ensure food safety practices are followed | 5 5
in the preparation and serving of food
and drink.

30 HSL3 Contribute to the control of resources 6

31 HSL9 Contribute to the development of recipes 6
and menus

32 2PR17 Produce healthier dishes 3 5
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What is the structure of the SVQ3 in Professional Cookery [Preparation and
Cooking] at SCQF Level 6?

To achieve the whole qualification at Level 6, you must prove competence in three
mandatory units and thirteen optional units.

This comprises of:
e all of the mandatory units
e all of the units in Group A

e four of the units in Group B.

Mandatory units for the SVQ3 in Professional Cookery [Preparation and Cooking]
at SCQF Level 6

You must achieve all of the units listed below:

Unit Unit code | Title Unit SCQF

number credit | level

1 HSL2 Develop productive working relationships | 9 5
with colleagues

2 HSL4 Maintain the health, hygiene, safety and | 4 5
security of the working environment

3 2GEN3/09 | Maintain food safety when storing, 4 6

preparing and cooking food
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Optional units for the SVQ3 in Professional Cookery [Preparation and Cooking] at

SCQF Level 6

Group A. You must achieve all nine of the units listed below:

Unit Unit code | Title Unit SCQF

number credit | level

4 3FP1/10 Prepare fish for complex dishes 3 6

6 3FP3/10 Prepare meat for complex dishes 4 6

7 3FP4/10 Prepare poultry for complex dishes 3 6

9 3FC1/10 Cook and finish complex fish dishes 4 6

11 3FC3/10 Cook and finish complex meat dishes 4 6

12 3FC4/10 Cook and finish complex poultry dishes 4 6

14 3FC6/10 Cook and finish complex vegetable 4 6
dishes

15 3FPC1/10 Prepare, cook and finish complex hot 4 6
sauces

25 3FPC11/10 | Prepare, cook and finish dressings and 3 6
cold sauces

Group B. You must achieve four of the units listed below:

Unit Unit code | Title Unit SCQF

number credit | level

5 3FP2/10 Prepare shellfish for complex dishes 4 6

8 3FP5/10 Prepare game for complex dishes 4 6

10 3FC2/10 Cook and finish complex shellfish dishes | 4 6

13 3FC5/10 Cook and finish complex game dishes 4 6

16 3FPC2/10 Prepare, cook and finish complex soups 4 6

17 3FPC3/10 Prepare, cook and finish fresh pasta 4 6
dishes

18 3FPC4/10 Prepare, cook and finish complex bread 4 6
and dough products

19 3FPC5/10 Prepare, cook and finish complex cakes, |5 6
sponges, biscuits and scones

20 3FPC6/10 Prepare, cook and finish complex pastry | 3 6
products

21 3FPC7/10 Prepare, process and finish complex 5 6
chocolate products

22 3FPC8/10 Prepare, process and finish marzipan, 5 6
pastillage and sugar products

23 3FPC9/10 Prepare, cook and present complex cold | 5 6
products
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Unit Unit code | Title Unit SCQF

number credit | level

24 3FPC10/10 | Prepare, finish and present canapés and | 4 5
cocktail products

26 3FPC12/10 | Prepare, cook and finish complex hot 3 6
desserts

27 3FPC13/10 | Prepare, cook and finish complex cold 3 6
desserts

28 3FPC14/10 | Produce sauces, fillings and coatings for | 4 6
complex desserts

29 HSL30 Ensure food safety practices are followed | 5 5
in the preparation and serving of food
and drink

30 HSL3 Contribute to the control of resources 6

31 HSLS Contribute to the development of recipes 6
and menus

32 2PR17 Produce healthier dishes 3 5
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What is the structure of the SVQ3 in Professional Cookery [Patisserie and
Confectionery] at SCQF Level 6?

To achieve the whole qualification at Level 6, you must prove competence in three
mandatory units and nine optional units.

Mandatory units for the SVQ3 in Professional Cookery [Patisserie and
Confectionery] at SCQF Level 6

You must achieve all of the units listed below:

Unit Unit code Title Unit SCQF

number credit | level

1 HSL2 Develop productive working relationships | 9 5
with colleagues

2 HSL4 Maintain the health, hygiene, safety and | 4 5
security of the working environment

3 2GEN3/09 Maintain food safety when storing, 4 6
preparing and cooking food
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Optional units for the SVQ3 in Professional Cookery [Patisserie and

Confectionery] at SCQF Level 6

You must achieve nine of the units listed below:

Unit Unit code Title Unit SCQF

number credit | level

18 3FPC4/10 Prepare, cook and finish complex bread 4 6
and dough products

19 3FPC5/10 Prepare, cook and finish complex cakes, |5 6
sponges, biscuits and scones

20 3FPC6/10 Prepare, cook and finish complex pastry | 3 6
products

21 3FPC7/10 Prepare, process and finish complex 5 6
chocolate products

22 3FPC8/10 Prepare, process and finish marzipan, 5 6
pastillage and sugar products

26 3FPC12/10 | Prepare, cook and finish complex hot 3 6
desserts

27 3FPC13/10 | Prepare, cook and finish complex cold 3 6
desserts

28 3FPC14/10 | Produce sauces, fillings and coatings for | 4 6
complex desserts

29 HSL30 Ensure food safety practices are followed | 5 5
in the preparation and serving of food
and drink.

30 HSL3 Contribute to the control of resources 6

31 HSL9 Contribute to the development of recipes 6
and menus
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Section 2: Examples of forms

Collecting your evidence

This section contains examples of the forms you, your assessor and the internal
verifier will use while you are undertaking your SVQ3 in Professional Cookery at
SCQF Level 6.

The forms are:

You should ask your assessor for further advice and support if you are still unsure

Form 1: Portfolio title page

Form 2: Personal profile

Form 3: Contents checklist

Form 4: Index of evidence

Form 5: Unit assessment plan

Form 6: Unit sign-off record

Form 7: Work log

Form 8: Observation record

Form 9: Witness testimony

Form 10: Expert witness evidence record

Form 11: Record of questions and candidate’s answers.

about how to use the forms and who should complete them.
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Example form 1 — Portfolio title page

Name:

Job title:

Name of employer/training provider/college:

Their address:

Postcode:
Telephone number (Home): (Work):
Email address: Fax number:
SvVQ:
Level:

Units submitted for assessment:

Mentor/Supervisor:

(Please provide details of mentor’s/supervisor’'s experience):

Assessor: Date:
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Example form 2 — Personal profile

Name:
Address:

Postcode:
Telephone number (Home): (Work):
Email address: Fax number:
Job title:

Relevant experience

Description of your current job:

Previous work experience or attach copy of a current CV:

Qualifications and training and/or attach copy of a current CV:

continued overleaf...
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Voluntary work/interests:

Name of employer/training provider/college:

Address:

Postcode:
Telephone number (work): Fax number:

Email address:

Type of business, if employer:

Number of staff:

Structure of organisation (including chart or diagram if available):
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Example form 3 — Contents checklist

svaQ title:
Candidate:
Completed? | Page/section
number
Title page for the portfolio
Personal profile
e your own personal details
e a brief CV or career profile
e description of your job
e information about your employer/training
provider/college
Summary of the units
Completed units
e signed by yourself, your assessor and the
internal verifier (where relevant)
e reference numbers included
e unit assessment plans
Unit progress records
Index of evidence (with cross-referencing
information completed)
Evidence (with reference numbers)
e observation records
e details of witnesses (witness testimony sheets)
e personal statements
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Example form 4 — Index of evidence

SvQ title and level:

Candidate:
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Example form 5 — Unit assessment plan

SVQ title:

Unit:

Candidate: Assessor:

Normal working activities performed

Typical Work area Expected Links to other
evidence completion units/elements
date

Activities needing to be performed

Additional comments

Assessor’s signature: Date:
Candidate’s signature: Date:
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Example form 6 — Unit sign-off record

SvQ title and level:
Candidate:
Assessor:

To achieve the whole qualification, you must prove competence in three
mandatory units and thirteen optional units.

Unit checklist: list here the units you will be undertaking, then circle the reference
number of each unit as you complete it.

Mandatory

Optional

Mandatory units

Unit number | Title Assessor’s Date
signature

continued overleaf...
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Optional units

Unit number | Title Assessor’'s | Date
signature
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Example form 7 — Work log

SvQ title and level:
Unit/element(s):
Candidate:

Purpose of statement:
Evidence index number:

Date Evidence Details of statement
index
number

Candidate’s signature:

Assessor’s signature:
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other
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(enter
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Date:

Date:

Units,
elements
and PCs
covered

25



26

SV037302 — Candidate Logbook — SVQ3 in Professional Cookery at SCQF Level 6 —
Issue 2 — May 2013 © Pearson Education Limited 2013



Example form 8 — Observation record

SvQ title and level:

Unit/element(s):

Candidate: Date of observation:
Evidence index number:

Skills/activities observed: PCs and range covered:

Knowledge and understanding apparent from this observation:

Other units/elements to which this evidence may contribute:

Assessor comments and feedback to candidate:

I can confirm the candidate’s performance was satisfactory.
Assessor’s sighature: Date:

Candidate’s signature: Date:
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Example form 9 — Witness testimony

SvQ title and level:
Candidate name:
Evidence index number:

Where applicable, evidence number to which this testimony relates:

Unit:

Element(s):

Range:

Date of evidence:

Witness name:
Relationship to candidate:

Details of testimony:

I can confirm the candidate’s evidence is authentic and accurate.
Witness signature:
Name: Date:

Contact telephone number:

Please tick (v ) the appropriate box.
Qualified as an assessor for workplace performance

Familiar with the SVQ standards to which the candidate is working
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Example form 10 — Expert witness evidence record

SvQ title and level:
Candidate name:
Evidence index number:

Where applicable, evidence number to which this testimony relates:

Unit:

Element(s):

Date of evidence:

Expert witness name:
Relationship to candidate:

Details of testimony:

I can confirm the candidate’s evidence is authentic and accurate.
Expert witness signature:
Name: Date:

Contact telephone number:

Please tick (v ) the appropriate box.
Qualified as an assessor for workplace performance

Relevant professional work role that involves evaluating everyday staff
practice

Current expertise

Familiar with the SVQ standards to which the candidate is working
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Example form 11 — Record of questions and candidate’s answers

SvQ title and level:
Candidate name:

Unit: Element(s):

Evidence index number:

Circumstances of assessment:

List of questions and candidate’s responses:

Q:

Assessor’s sighature: Date:

Candidate’s signature: Date:
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Unit 1: Develop productive working
relationships with

colleagues
Unit code: HSL2
Unit credit: >
SQCF Unit level: 9

Introduction

This unit is about developing working relationships with colleagues, within your own
organisation and within other organisations that are productive in terms of
supporting and delivering your work and that of the overall organisation.
‘Colleagues’ are any people you are expected to work with, whether they are at a
similar position or in other positions, including your manager.

This unit is linked to all other units in the Hospitality Supervision and Leadership
suite of standards. This unit is Unit D1 in the Management Standards Centre suite
of standards. This unit is a mandatory unit in the Team Leading qualification at
Level 2 and an optional unit in the MSC Management Qualification at Level 3.
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Behaviours which underpin Effective Performance

a) You present information clearly, concisely, accurately and in ways that promote
understanding.

b) You seek to understand people’s needs and motivations.

c) You make time available to support others.

d) You clearly agree what is expected of others and hold them to account.

e) You work to develop an atmosphere of professionalism and mutual support.
f) You model behaviour that shows respect, helpfulness and co-operation.

g) You keep promises and honour commitments.

h) You consider the impact of your own actions on others.

i) You say no to unreasonable requests.

j) You show respect for the views and actions of others.
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Unit 2: Maintain the health,
hygiene, safety and security
of the working environment

Unit code: HSL4
Unit credit: 4
SCQF Unit level: 5
Introduction

This unit is about maintaining health, safety, security and hygiene standards
relevant to your area of responsibility. The maintenance of these standards is
essential in protecting staff and customers from harm.

This unit is a sector specific unit. This unit is linked to all other units in the
Hospitality Supervision and Leadership suite of standards. Supervisors working
directly with food and drink should also refer to unit HSL30 which focuses
specifically on food safety, covering the topic at a more in depth level appropriate
to their area of work.
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Behaviours which underpin Effective Performance

a) You respond quickly to crises and problems with a proposed course of action.
b) You identify people’s information needs.

c) You make appropriate information and knowledge available promptly to those
who need it and have a right to it.

d) You comply with, and ensure others comply with, legal requirements, industry
regulations, organisational policies and professional codes.

e) You are vigilant for possible risks and hazards.

f) You take personal responsibility for making things happen.
g) You identify the implications or consequences of a situation.
h) You act within the limits of your authority.

i) You constantly seek to improve performance.
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Unit 3: Maintain food safety when
storing, preparing and
cooking food

Unit code: 2GEN3/09
Unit credit: 4

SQCF Unit level: 6
Introduction

This unit covers the main competencies needed for preparing and cooking food
safely, and focuses on the four main areas of control - cooking, cleaning, chilling
and preventing cross-contamination, in addition to supplies being satisfactory. It
provides staff with a broad understanding of reviewing hazards and hazard
procedures such that they are part of a team maintaining food safety. This unit is
appropriate to staff that directly prepare and cook food.
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Element 2GEN3/09.1

Keep yourself clean and hygienic

What you must cover

C1 Clothes (at least four from)

a)
b)
c)
d)
e)
f)
g)

trousers
tops/jackets
coats

disposable gloves
shoes

headgear

aprons.

C2 Appropriate times to wash your hands (at least five from)

a)
b)

c)
d)
e)
f)
9)

after going to the toilet or in contact with faeces

when going into food preparation and cooking areas including after any work
breaks

after touching raw food and waste
before handling raw food

after disposing of waste

after cleaning

changing dressings or touching open wounds.

C3 Unsafe behaviour (at least one from)

a)
b)
c)
d)
e)
f)

failure to wash hands thoroughly when necessary
touching your face, nose or mouth, blowing your nose
chewing gum

eating

smoking

scratching

SV037302 — Candidate Logbook — SVQ3 in Professional Cookery at SCQF Level 6 —
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Element 2GEN3/09.2

Keep your working area clean and hygienic

What you must cover

C4 Surfaces and equipment (at least two from)
a) surfaces and utensils for preparing, cooking and holding food
b) surfaces and utensils used for displaying and serving food

C) appropriate cleaning equipment
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Issue 2 — May 2013 © Pearson Education Limited 2013



G8

€707 Pa)WIT uonesnp3 uosiead ® €10Z ABW — ¢ dNSS]
— 9 [9A97 4DDS 18 A49X00D [BUOISSDJOId Ul EDAS — 00q607 S1BpIpUR) — ZOELEOAS

Alojes pooy

JoJ 9|qisuodsal uosiad
a2y 01 wayj yodad
pue ‘syed 3s00|

aAey Jo pabewep

aJde jeyy yuswdinba
pue sasepns Aue

9Sh wWoJ) dAOWSY "TT

syse}
usamiaq buiues|d pue
Bbuidim 1oy Juswdinba
pue syiop a|qelins
pue ueap asn ‘0T

uonRIpuUod
poob uj pue ueagd

aJde juawdinba pue
S90BJINS 2INS e 6

:3Shw NOA pJepue]s
|euoeu ayj 19w o1

a1eq

CRITEYETER]
o1joj310d

DOUIPIAD
Jo adA}

a1eq

CITEYEYEN]
oljoji0d

DDUIPIAD
Jo adAL

a1eq

CITEYEYEN]
oljoji0d

DOUIPIAD
Jo adA}

|eonoedd

‘pJepuels yoea Joj 20ua32dwod JN0A 9]843SUOWSP 03 DUBPIAS JUBID1INS BAI6 3SNW NOA JUSWS|D SIY) dA3IYde O]

Op 3shw NoA jJeym




€T0Z Pa)lWI uonesnp3 uosiead ® €10Z ABW — ¢ dNSS]

— 9 [9A97 4DDS 3. Al19X00D |BUOISSDJ0.d Ul EDAS — %00q607 33epipued — Z0ELEOAS

98

sisad jo subis Aue
‘uos.ad o1eludoadde
ay3 03 yodau pue

uo uonoe aelidoadde
e} ‘Ajauspl “pT

sbuiqly pue aunjiuiny
'sbuli@o ‘s1o00y)
‘s|jem 03 abewep Aue
‘uosuad a3edoadde
ay3 03 Jodad pue

uo uonoe ajeridoadde
oyey ‘AJuspI ‘€1

A|@jelndoidde pue
AljeoiualbAy ‘Ajpdwoad
915eMm Jo asodsiq 'ZT

:3Shw NOA pJepuels
|euoeu ay3 19w o1

a1eq

CRITEYETEN]
o1joj310d

ADUIPIAD
Jo adA}

a1eq

CLITEYETEN]
oljoji0d

SDUIPIAD
Jo adAL

a1eq

CLITEYETEN]
oljoji0d

DDUDPIAD
Jo adA}

|eonoedd




L8

Hujuted] Jorid Jo uoIub0234 JO DUIPIAD = 1dY
Auowsajl ssauim 13dxa = md3a

Auowi3saj ssaujm /sjusawiajels opuayne = |\
saipn}s ased/1daload quawubisse = y

uoissnasip |euoissajoldd = ad

€707 Pa)WIT uonesnp3 uosiead ® €10Z ABW — ¢ dNSS]
— 9 [9A97 4DDS 18 A49X00D [BUOISSDJOId Ul EDAS — 00q607 S1BpIpUR) — ZOELEOAS

AB3jea3s Jusuwissasse 3y} Aq payiwiad a1aym ‘uonijejnuwiis wodj 3Wodlno = S

SJUNO0D2DE DAIDD|4d4 10 /pue sjuawdje)s jeuostad = vy

H,E)]
uwnjo)

)40M s,Jauled] ay3 jo syonpodd = 4
fuluonsanb uajjlIm 10 B0 WOo4) SBWO0IIN0 = YO

Jossasse J19Y) Aq 9ouew.0413d s, 13u1ed| Y3 JO UOIBAIDSO 32a4Ip = O

:(a1qedidde J1) @ouUapIAS |eUORIPPY




€T0Z Pa)lWI uonesnp3 uosiead ® €10Z ABW — ¢ dNSS]

— 9 [9A9T 4DDS 1. AIX00D [BUOISS®J01d Ul EDAS — >00q607 S3epipued — Z0ELEOAS 88
=31-Iq| ((a1geoidde J1) JaiyuaA Jeudajul bulubisiajuno)
:91eQ :24njeubis JaIIDA |erUIDIUT

"UOIILDIIISA |BUID]XD J0) pajuasald aq Aew pue Jiun Siyl Joj payioads spiepuels ayl s3eaw dJom pajdwes s,a3epipued syl 3ey3 WJijuod |

:91eQ :(91gedydde J1) aunjeubis Jossasse bBuiubisiayuno)

.oled "ngum—\_@_m 10SSassy

"J1UN SIY3 JO sjuswadinbal ay) ||e paAalyde sey a3epipued ay3 eyl WUyuod I

191 :24njeubis ajepipue)

‘'spJepueis [euoijednddQ |euoileN 3U3 JO Sjuswadinbad 8y} S39aW pue YJoM UMO AW S| UM SIY3 Ul pajie}op 90USPIAS 9y3 18yl WUJuod I



€707 Pa)WIT uonesnp3 uosiead ® €10Z ABW — ¢ dNSS]
68 — 9 [9A97 4DDS 18 A49X00D [BUOISSDJOId Ul EDAS — 00q607 S1BpIpUR) — ZOELEOAS

juawdinba
buiues|p ajeludoadde (o

pooj buiaias
pue buiAe|dsip 40 pasn
S|Isualn pue saodeyins (q

pooy buipjoy pue
Buiood ‘buliedaud Joy
s|iIsuain pue saoejins (e

judwdinba
pue saoe4iIns )
90UD.I3J34 | DOUDPIND 9JUDIDJOd | DOUDPIAD 9JUDIDJOd | DOUDPIAD
?jeq oljo5}i0d Jo adA}L ?jeq oljojyiod Jo adA}L ?ieq oljoj3i0d Jo adA}L |ednoedd
(sauswa.inbau
UBWIDID 0] 2oUdId434 YIIM dbued piodd.4 0} 10SSISSY ) :19A0D 3snw noA 1eym

J1UaISAY pue uead)d eate SULYJOM JNOoA dady :Z°60/ENIDT JUSWI)7




€T0Z Pa)lWI uonesnp3 uosiead ® €10Z ABW — ¢ dNSS]
— 9 [9A97 4DDS 18 A19X00D [BUOISS)0Id Ul EDAS — >00q607 23pIpURD — ZOELEOAS 06

Huju.aed] Jorid Jo uoIub0d3. JO DUIPIAD = 1dY | AbB33ed)s Judwssasse 3y} Aq pajjiwiadd a19ym ‘uone|nwis wo.dj dwodlno = s

Auowinysay ssauym p3dxa = pd3 S3UNO0JJk 3AI1ID3|J34 10 /puk sjudwdlels jeuostad = vy

Auowsa) SSaUIM /SJUSWAL]S dDIUAYINe = I M 31OM s,J3u4ea] ayy jo synpouad = d :E”_\”MW_
sa1pnjs ased/1d3load quawubisse = y fuluonsanb uajpIMm 10 Jeldo WOo4) SBWO0d3IN0 = YO
uoissnasip |euoissajold = ad lossasse 119y} Aq aouew.0443d s,Iauled] 3Yj JO UOIFRAISSCO }D34Ip = O

:(a1qed11dde J1) 2ouUapIAS |eUORIPPY




16

€707 Pa)WIT uonesnp3 uosiead ® €10Z ABW — ¢ dNSS]
— 9 [9A97 4DDS 18 A49X00D [BUOISSDJOId Ul EDAS — 00q607 S1BpIpUR) — ZOELEOAS

=31-Iq| ((a1geoidde J1) JaiyuaA Jeudajul bulubisiajuno)

:91e( :94n1eubis JaIIIBA [eUlDIUT

"UOIILDIIISA |BUID]XD J0) pajuasald aq Aew pue Jiun Siyl Joj payioads spiepuels ayl s3eaw dJom pajdwes s,a3epipued syl 3ey3 WJijuod |

:91eQ :(91gedydde J1) aunjeubis Jossasse bBuiubisiayuno)

.oled "ngum—\_@_m 10SSassy

"J1UN SIY3 JO sjuswadinbal ay) ||e paAalyde sey a3epipued ay3 eyl WUyuod I

191 :24njeubis ajepipue)

‘'spJepueis [euoijednddQ |euoileN 3U3 JO Sjuswadinbad 8y} S39aW pue YJoM UMO AW S| UM SIY3 Ul pajie}op 90USPIAS 9y3 18yl WUJuod I



Element 2GEN3/09.3

Store food safely

What you must cover

C5 Storage areas (at least two from)
a) Ambient temperature
b) Refrigerator

c) Freezer

92 SV037302 — Candidate Logbook — SVQ3 in Professional Cookery at SCQF Level 6 —
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Element 2GEN3/09.4

Prepare, cook and hold food safely

What you must cover

C6 Operations (at least four from)

a) Defrosting food

b) Preparing food, including washing and peeling

c) Cooking food

d) Reheating food

e) Holding food before serving

f) Cooling cooked food not for immediate consumption

g) Freezing cooked food not for immediate consumption

C7 Hazards (at least one from)
a) Bacteria and other organisms
b) Chemical

c) Physical

d) Allergenic
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Unit 4: Prepare fish for complex

dishes
Unit code: 3FP1/10
Unit credit: 3
SQCF Unit level: 6

Introduction

This unit is about preparing fresh, unprepared fish for complex dishes.

The preparation methods are:

gutting

filleting (removing pin bones, rib bones and spine)

cutting (darne, goujon, supréme, trongon, délice, paupiette and plait)
skinning

portioning

marinading

coating

topping (for example with herb crust)

covering (for example en crodte).

The fish covered by the unit are:

white fish — round (for example, cod, whiting or hake)
white fish — flat (for example, plaice, sole or turbot)

oily fish (for example, salmon or mackerel).
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Element 3FP1/10

Prepare fish for complex dishes

What you must cover

C1 Fish (at least three from)
a) White fish - round

b) White fish - flat

c) Oily fish

C2 Prepare by (at least seven from the group and must include four from
cutting)

a) Gutting
b) Filleting
c) Cutting

e darne

e goujons

e plait

e paupiette
e supreme
e trongon
d) Trimming
e) Skinning
f) Marinading
g) Coating
h) Topping (for example with herb crust)

i) Covering (for example, en cro(te)
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Unit 5: Prepare shellfish for
complex dishes

Unit code: 3FP2/10
Unit credit: 4
SCQF Unit level: 6
Introduction

This unit is about preparing fresh shellfish for complex dishes.
The preparation methods are:

e trimming

shelling
e washing

e marinading

e coating
e blending
e cutting.

The shellfish covered by the unit are:

e oysters
e crabs

e prawns
e shrimps

e langoustines

e |obster/crawfish

e crayfish

e scampi/Dublin Bay prawn
e mussels

e cockles/clams

e scallops.
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Element 3FP2/10

Prepare fish for complex dishes

What you must cover

C1 Shellifish (at least five from)
a) Oysters

b) Crabs

c) Prawns/Shrimps

d) Langoustines

e) Lobsters/Crawfish

f) Crayfish

g) Scampi/Dublin Bay prawns
h) Mussels

i) Scallops

j) Cockles/Clams

C2 Prepare by (at least four from)
a) Trimming

b) Shelling

c) Washing

d) Marinading

e) Coating

f) Blending

g) Cutting
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Unit 6: Prepare meat for complex
dishes

Unit code: 3FP3/10

Unit credit: 4

SQCF Unit level: 6

Introduction

This unit is about preparing meat for complex dishes.

The preparation methods are:

boning

trimming

rolling

tenderising
chining

tying
larding/barding
portioning by weight
portioning for dish
slicing

mincing

seasoning/marinading.

The meat covered by the unit are:

red meat

white meat.
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Element 3FP3/10

Prepare meat for complex dishes

What you must cover

C1 Meat (both)
a) Red meat
b) White meat

C2 Prepare by (at least six from)

a) Boning

b) Trimming

c) Rolling

d) Tenderising

e) Chining

f) Tying

g) Larding/Barding
h) Portioning by weight
i) Portioning for dish
j) Slicing

k) Mincing

) Seasoning/Marinading
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Unit 7:

Unit code:
Unit credit:
SQCF Unit level:

Introduction

This unit is about preparing poultry for complex dishes.

The preparation methods are:

Prepare poultry for complex

dishes
3FP4/10

3
6

e checking and preparing the cavity

e boning
e seasoning
e marinading

e trimming

e cutting
e Dballotine
e blending
e sieving

o stuffing/filling
e trussing/tying.

The poultry covered by the unit are:

e duck

e guinea fowl

e goose
e chicken
o turkey.
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Element 3FP4/10

Prepare poultry for complex dishes

What you must cover

(o} 1
a)
b)
c)
d)
e)

c2
a)
b)
c)
d)
e)
f)
g)
h)
i)
i)
k)
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Poultry (at least three from)
Duck

Guinea fowl

Goose

Chicken

Turkey

Prepare by (at least seven from)
Checking and preparing the cavity
Boning

Seasoning

Marinading

Trimming

Cutting

Ballotine

Blending

Sieving

Stuffing/filling

Tying/trussing
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Unit 8: Prepare game for complex

dishes
Unit code: 3FP5/10
Unit credit: 4
SQCF Unit level: 6

Introduction

This unit is about preparing game for complex dishes, for example:
e sautéed pigeon

e braised venison

e Dbraised rabbit

e braised hare

The preparation methods are:
e skinning

e plucking

e checking for and removing shot
e washing

e seasoning

e marinading

e trimming

e cutting (portion and dice)
o stuffing/filling

e chining

e tunnelling (bones)

e ballotine

The game covered by the unit are:
e infur

e in feather
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Element 3FP5/10

Prepare game for complex dishes

What you must cover

C1 Game (both)

a)
b)

C2 Prepare by (at least six from)

a)
b)
c)
d)
e)
f)

g)
h)
h)
i)

i)

k)
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In fur

In feather

Skinning
Plucking

Checking for and removing shot

Washing
Seasoning
Marinading
Trimming

Cutting:

portion

dice

Stuffing/filling
Tunnelling (bones)
Chining

Ballotine
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Unit 9: Cook and finish complex
fish dishes

Unit code: 3FC1/10
Unit credit: 4

SQCF Unit level: 6
Introduction

This unit is about cooking and finishing complex fish dishes, for example:
e fish en crolte

e dressed salmon

e salmon roulade

e salmon mousse

e mousseline

e bouillabaisse

The fish covered by the unit are:
e white fish — round (for example, cod, whiting or hake)
e white fish — flat (for example, plaice, sole or turbot)

e oily (for example, salmon or mackerel)

The cooking methods covered include:
e frying (deep and shallow)

e grilling

e en papillote

e baking

e steaming

e poaching (deep and shallow)

e combining cooking methods

The finishing methods covered include:
e garnishing
e coating with a sauce

e dressing
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Element 3FC1/10

Cook and finish complex fish dishes

What you must cover

C1 Fish (at least two from)
a) White fish — round

b) White fish — flat

c) Oily

C2 Cooking by (at least five from)
a) Frying

e deep

e shallow

b) Grilling

c) En papillotte
d) Baking

e) Steaming

f) Poaching

e deep

e shallow

g) Combining cooking methods

C3 Finishing by (at least two from)
a) Coating with a sauce
b) Dressing

¢) Garnishing
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Unit 10: Cook and finish complex
shellfish dishes

Unit code: 3FC2/10
Unit credit: 4

SQCF Unit level: 6
Introduction

This unit is about cooking and finishing complex shellfish dishes, for example:
e boiled crab

e oystersonice

e lobster thermidor

e ‘fusion type’ food

e shellfish soufflé

The shellfish covered by the unit are:
e oysters

e crabs

e prawns/shrimps

e langoustines

e |obster/crawfish

e crayfish

e scampi/Dublin Bay prawns

e mussels

e cockles (fresh)/clams

e scallops

The cooking techniques covered include:
e boiling

e steaming

e sautéing

e frying (deep and shallow)

e grilling

e baking

e stewing
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The finishing methods covered include:

186

en papillote

combining cooking methods

garnishing
dressing
saucing

presentation
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Element 3FC2/10

Cook and finish complex shellfish dishes

What you must cover

(o} 1
a)
b)
c)
d)
e)
f)
g)
h)
i)
i)

Cc2
a)
b)
c)
d)
e)
f)

g)
h)

i)

190

Shellfish (at least five from)
Oysters

Prawns/shrimps
Langoustines
Lobster/crawfish

Crayfish

Scampi/Dublin Bay prawns
Mussels

Scallops

Crabs

Cockles (fresh)/clams

Cooking by (at least five from)
Boiling
Steaming
Sautéing
Grilling
Baking
Frying
deep
shallow
Stewing

En papillote

Combining cooking methods
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Unit 11: Cook and finish complex
meat dishes

Unit code: 3FC3/10
Unit credit: 4

SQCF Unit level: 6
Introduction

This unit is about cooking and finishing complex meat dishes, for example:
e tornados Rossini

e 0SS0 bucco

e pot roasted leg of lamb

e braised lamb shank

o ‘fashionable dishes” made from second class cuts
The meat covered by the unit are:

e red

e white

The cooking techniques covered include:

e grilling (over fire and under fire)

e frying (deep, shallow and stir)

e boiling

e braising

e steaming

e stewing

e roasting

e pot roasting

e Sous Vide (vacuum packed — and water bath)
e combining cooking methods.

The finishing methods covered include:

e garnishing

e presentation
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Element 3FC3/10

Cook and finish complex meat dishes

What you must cover

C1 Meat (both)
a) Red
b) White

C2 Cooking by (at least four from)
a) Grilling (over fire and under fire)
b) Frying

e deep

e shallow

e stir

c) Boiling

d) Braising

e) Steaming

f) Stewing

g) Roasting

h) Pot roasting

i) Sous Vide

j) Combining cooking methods
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Issue 2 — May 2013 © Pearson Education Limited 2013

203




€T0¢ pa)iwI] uolednp3 uosiedd @ €£10Z AW — ¢ @nss]

— 9 [9A97 4DDS 18 AID00D [RUOISSBJOId Ul EDAS — %400qB0T 1epIpURD — ZOELEOAS

¥0¢

ysip ays
10 sjuawadinbai ay)
J0J 3eaW ayj 300D g

sjuaipalbul Jay30o Yum
1e3W 3] SUIqUWIOD b

Aj308.4400
juswdinba pue sj00}
asnh pue asooy) ¢

spJepuels Ajljenb
S199W 13l 2UNns ayew
03 1eaW a3 X23yD '¢

ysip ayj 1oj pspaau
sjuaipalbul Joyyo pue
jeaw Jo Ajauenb pue
D ‘adA] 9yl 10919S T

:3Shw NOA pJepuels
|euoeu ayj 39aw o

a1eq

CRITEYEIEN]
oljoj310d

SDUDPIND
Jo adA}

a1eq

CRITEYETEN|
ol1j0j340d

SDUDPIND
Jo adAL

a1eq

CRITEYETEN|
ol1j0j340d

DUIBPIND
Jo adA)

|esnyoead

‘pJepuels yoea Joj 20ua32dwod JN0A 9]843SUOWSP 03 DUBPIAS JUBID1INS BAI6 3SNW NOA JUSWS|D SIY) dA3IYde O]

Op 3shw NoA jJeym




€T0¢ pa)iwI] uoledonp3 uosiedd @ €107 AW — ¢ @nss]
G0¢ — 9 [9A97 40DS 38 A1X00D |UOISS®J0.d Ul EDAS — %00q607 91eplpued — Z0ELEONS

9sn aje|paww|
104 JOou jeaw paX00d
Aue aJ03s AjpJes ‘6

Bbuinias pue buipjoy
10} aanjetadwa)
1021100 2y} 3e si

ysip ayj =.Ins axe\ '8

sjuswaJdinbad 199w
031 ysip ayj jusasaud
pue ysiuies */

Ajnuenb

pue AJua3}sisuod
‘anojod ‘unoAeyy
1024400 23 sey

ysip syl ains axe|y ‘9

:3Shw NOA pJepuels
|euoeu ay3 19w o1

9JUd13JOY | DIUDPIND 9JUdIDJOY | DIUDPIAD 9JUdI3JOY | DOUIPIAD
ajeq oljojyiod Jo adA} ajeq o1]0jJ310d Jo adAL ajeq o1]0jJ310d Jo adA} |ednoedd




€T0¢ pa)iwI] uolednp3 uosiedd @ €£10Z AW — ¢ @nss]
— 9 [2A97 40DDS 3B Al9X00D |RUOISSB)O.d Ul EDAS — »00q607 33eplpued — Z0ELEOAS 90¢

Hujuted] Jorid jJo uoIub0234 JO DUIPIAD = 1dY | AbB3jed)s Judwissasse 3y} Aq papiwiad a49ym ‘uonejnwis wo.dj dwWod}no = s

Auowinysay ssauym p3dxa = pd3 S3UNO0JJk 3AI1ID3|J34 10 /puk sjudwdlels jeuostad = vy

Auowi3saj ssaujm /sjusawiajels opuayne = |\ )}40M s, Jauleld] ay3 Jo syonpoad = d :E“_\_ﬁw”
sa1pnjs ased /1d3foad ‘qudwubisse = y Buiuonsanb uanLIm 10 IO WOo4) SWO0IIN0 = YO
uoissnasip jeuoissajo.ld = ad lossasse 119y} Aq 2ouew.10412d s,I3u1ed] 3Yj JO UOIIBAISSCO 13IPp = O

:(a1qedidde J1) @ouUapIAS |eUORIPPY




L0¢

€T0¢ pa)iwI] uoledonp3 uosiedd @ €107 AW — ¢ @nss]
— 9 [9A97 40DS 38 A1X00D |UOISS®J0.d Ul EDAS — %00q607 91eplpued — Z0ELEONS

=31-Iq| ((a1geoidde J1) JaiyuaA Jeudajul bulubisiajuno)

:91e( :94n1eubis JaIIIBA [eUlDIUT

"UOIILDIIISA |BUID]XD J0) pajuasald aq Aew pue Jiun Siyl Joj payioads spiepuels ayl s3eaw dJom pajdwes s,a3epipued syl 3ey3 WJijuod |

:91eQ :(91gedydde J1) aunjeubis Jossasse bBuiubisiayuno)

.oled "ngum—\_@_m 10SSassy

"J1UN SIY3 JO sjuswadinbal ay) ||e paAalyde sey a3epipued ay3 eyl WUyuod I

191 :24njeubis ajepipue)

‘spJepueis |euolizednddQ |eUOIEN 9Y3 JO SjusWaldinbad ay3 S19aW pue 3J0M UMO AW S| JIUN SIY} Ul PajIRIap S0USPIAS a3 18y} WIJU0D |



€T0¢ pa)iwI] uolednp3 uosiedd @ €£10Z AW — ¢ @nss]

— 9 [9A37 4005 38 A1X00) |BUOISSY0Id Ul EDAS — 3009607 23epIpURD — ZOELEOAS 80¢
spoyjow

Buiood buiuiquo)y ([
3pIA snos (I

bunseod 304 (y

bunseoy (b

bumais (4

bujweals (o

buisieag (p

Buiiog (2

1S e

Mojleys e

doap e

Buldid (q

(3414 Jopun

pue all JaAo) buluo (e

Aq Bbunjoo) o

auum (q
pay (e
1ed 1D
90UdIDJD4 | DDUDPIND 32UdI13JD4 | DDUIPIAD 30UdI13Jd4 | DDUIDPIND
ajeq oljo5}i0d Jo adA}L ?jeq oljojyiod Jo adA}L ajeq oljoj3i0d Jo adA}L |ednoedd
(sauswa.inbau

JUBWSI3 03 dOUdI3Ja4 Y3Im dbued pi03d.d 03 J10SSISSY)

:13A0D 3Ssnw noA jeym

saysip xa)dwod 1o} Jeaw ysLuLj pue jood :0L/€I4€ Jusawsa)3




€T0¢ pa)iwI] uoledonp3 uosiedd @ €107 AW — ¢ @nss]
60¢ — 9 [9A97 40DS 38 A1X00D |UOISS®J0.d Ul EDAS — %00q607 91eplpued — Z0ELEONS

Huju.ted] Jorid Jo uoIub023. JO DUBPIAD = 1dY | AB33je43S JUBWISSISSE dY} Aq paniw.Idd 249ym ‘uoljejnwis wo.dj 3wodlno = s

Auowinysay ssauym p3dxa = pd3 SJUNO0J2E 3AIID3|J34 10 /puk sjusawalels jeuostad = vy

Auowsa) SSaUIM /SJUSWAL)S dDIUAYINe = I M 310M s, J3udea] ay} Jo syonpoad = d :E-"_\_ﬁwwu_
sa1pnjs ased/1d3load quawubisse = y Huiuoi3sanb uajjlim 10 |elo Wod) SWO0d1N0 = V)
uoissnasip |euoissajold = ad Jossasse 419y} Aq aouew.10413d s,19ulde3d]| 3]} JO UOIIRAIDSO JO-4Ip = O

:(a1qed1idde J1) @ouUapIAS |eUORIPPY




€T0¢ pa)iwI] uolednp3 uosiedd @ €£10Z AW — ¢ @nss]

— 9 [9A37 4005 38 A1X00) |BUOISSY0Id Ul EDAS — 3009607 23epIpURD — ZOELEOAS 01¢
=31-Iq| ((a1geoidde J1) JaiyuaA Jeudajul bulubisiajuno)
:91eQ :24njeubis JaIIDA |erUIDIUT

"UOIILDIIISA |BUID]XD J0) pajuasald aq Aew pue Jiun Siyl Joj payioads spiepuels ayl s3eaw dJom pajdwes s,a3epipued syl 3ey3 WJijuod |

:91eQ :(91gedydde J1) aunjeubis Jossasse bBuiubisiayuno)

.oled "ngum—\_@_m 10SSassy

"J1UN SIY3 JO sjuswadinbal ay) ||e paAalyde sey a3epipued ay3 eyl WUyuod I

191 :24njeubis ajepipue)

‘spJepueis |euolizednddQ |eUOIEN 9Y3 JO SjusWaldinbad ay3 S19aW pue 3J0M UMO AW S| JIUN SIY} Ul PajIRIap S0USPIAS a3 18y} WIJU0D |



Unit 12: Cook and finish complex
poultry dishes

Unit code: 3FC4/10
Unit credit: 4

SQCF Unit level: 6
Introduction

This unit is about cooking and finishing complex poultry dishes, for example:

e mousse
e timbale
e ballotine

e quenelles

e soufflé

The poultry covered by the unit are:
e duck

e guinea fowl

e goose
e chicken
e turkey

The cooking techniques covered include:
e grilling/griddling

e sautéing

e roasting

e poaching

e pot roasting

e frying (stir, deep, shallow)

e baking

e steaming

e en papillote

e combining cooking methods
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The finishing methods covered include:
e garnishing

e presentation
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Element 3FC4/10

Cook and finish complex poultry dishes

What you must cover

C1 Poultry (at least three from)
a) Duck

b) Guinea Fowl

c) Goose

d) Chicken

e) Turkey

C2 Cooking by (at least five from)
a) Grilling/griddling

b) Sautéing

¢) Roasting

d) Combination

e) Poaching

f) Pot roasting

g) Frying

e stir

e deep

e shallow

h) Baking

i) Steaming

j) En papillotte

k) Combining cooking methods
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Unit 13: Cook and finish complex
game dishes

Unit code: 3FC5/10
Unit credit: 4

Unit level: SQCF 6
Introduction

This unit is about cooking and finishing complex game dishes, for example:
e sautéed pigeon

e braised venison

e Dbraised rabbit

e braised hare

e ballotine

The game covered by the unit are:

e furred

o feathered

The cooking techniques covered include:

e sautéing

roasting

e pot roasting

e braising

e stewing

e combining cooking methods

The finishing methods covered include:
e garnishing

e presentation
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Element 3FC5/10

Cook and finish complex game dishes

What you must cover

C1 Game (both)
a) Furred
b) Feathered

C2 Cooking by (at least three from)
a) Sautéing

b) Roasting

c) Pot roasting

d) Braising

e) Stewing

f) Combining cooking methods
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Unit 14: Cook and finish complex
vegetable dishes

Unit code: 3FC6/10
Unit credit: 4

SQCF Unit level: 6
Introduction

This unit is about cooking and finishing complex vegetable dishes, for example:
e timbale

e vegetable terrine

o ratatouille

e potato rosti/gallette

The vegetables covered by the unit are:
e roots

e bulbs

o flower heads

o fungi

e seeds and pods

e tubers
e J|eaves
e stems

e vegetable fruits

The cooking techniques covered include:

e blanching

e boiling
e roasting
e baking
e grilling
e braising

e frying (deep, shallow and stir)
e steaming
e stewing

e combining cooking methods
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Element 3FC6/10

Cook and finish complex vegetable dishes

What you must cover

C1 Vegetables (at least eight from)
a) Roots

b) Bulbs

c) Flower heads

d) Fungi

e) Seeds and pods

f) Tubers

g) Leaves

h) Stems

i) Vegetable fruits

C2 Cooking by (at least seven from)
a) Blanching
b) Boiling
c) Roasting
d) Baking
e) Grilling
f) Braising
g) Frying

e deep

e shallow
o stir

h) Steaming
i) Stewing

j) Combining cooking methods

C3 Other ingredients (at least four from)
a) Nuts

b) Meat substitutes

c) Pulses

d) Pastry

e) Rice

f) Pasta
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Unit 15: Prepare, cook and finish

complex hot sauces

Unit code: 3FPC1/10
Unit credit: 4

SQCF Unit level: 6
Introduction

This unit is about preparing, cooking and finishing complex sauces, for example:

compound butter sauces
other roux-based sauces
emulsified sauces (for example, beurre blanc or hollandaise)
cream thickening sauces

white/brown sauce derivatives

The preparation and cooking techniques covered include:

weighing and measuring
chopping

simmering

boiling

reducing

‘make roux’
passing/straining/blending
skimming

whisking
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Element 3FPC1/10

Prepare, cook and finish complex hot sauces

What you must cover

C1 Preparation and cooking methods (at least all from)
a) Weighing/measuring

b) Chopping

c) Simmering

d) Reducing

e) Boiling

f) ‘Make roux’

g) Passing/straining/blending

h) Skimming

i) Whisking

C2 Sauces (at least all from)

a) Compound butter sauce

b) Derivatives of white and brown sauce
c) Emulsified sauces

d) Cream thickened sauces
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Unit 16: Prepare, cook and finish

complex soups

Unit code: 3FPC2/10
Unit credit: 4

SQCF Unit level: 6
Introduction

This unit is about preparing, cooking and finishing complex soups, for example:

consommé
bisque
chowder
velouté

cold soups

The preparation and cooking techniques covered include:

weighing/measuring
chopping

simmering
skimming

clarifying

whisking

boiling

chilling
passing/straining

liaison with garnish
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Element 3FPC2/10

Prepare, cook and finish complex soups

What you must cover

C1 Preparation, cooking and finishing methods (at least nine from)

a)
b)
C)
d)
e)
f)

g)
h)
D)

i)

Weighing/measuring
Chopping

Simmering
Clarifying

Boiling

Whisking
Passing/straining
Skimming

Chilling

Liaison with garnish

C2 Soups (All from)

a)
b)

c)

SV037302 — Candidate Logbook — SVQ3 in Professional Cookery at SCQF Level 6 —
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Consomme
Bisque

Cold soup veloute
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Unit17:

Unit code:
Unit credit:

Unit level:

Introduction

Prepare, cook and finish
fresh pasta dishes

This unit is about preparing, cooking and finishing fresh pasta dishes, for example:

The types of pasta covered are:

The preparation and cooking techniques covered include:

SV037302 — Candidate Logbook — SVQ3 in Professional Cookery at SCQF Level 6 —
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ravioli

tortellini

fresh pasta

filled pasta

weighing/measuring

sieving

pulling and kneading
resting

rolling

portioning

boiling

combining cooking methods

baking
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Element 3FPCS/10

Prepare, cook and finish fresh pasta dishes

What you must cover

C1 Pasta (both)

a)
b)

Filled pasta
Unfilled pasta

C2 Preparation and cooking methods (at least all from)

a)
b)
c)
d)
e)
f)

g)
h)
i)

Weighing/measuring
Sieving
Pulling/kneading
Resting

Rolling

Portioning

Boiling

Baking

Combining cooking methods
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Unit 18: Prepare, cook and finish
complex bread and dough

products
Unit code: 3FPC4/10
Unit credit: 4
SQCF Unit level: 6

Introduction

This unit is about preparing, cooking and finishing complex bread and dough
products, for example:

e tea breads

e brioche

e croissants

e danish pastries
e bagels

e pumpernickel
e peshwari naan
o focaccia

e ciabatta

The preparation and cooking techniques covered include:
e weighing/measuring

e sieving

e mixing/kneading

e proving

e knocking back

e shaping

o folding

e laminating

e frying

e baking
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Element 3FPC4/10

Prepare, cook and finish complex bread and dough products

What you must cover

C1 Bread and dough (at least all from)
a) Enriched dough

b) Laminated dough

c) Bread dough

C2 Preparation and cooking methods (at least nine from)
a) Weighing/measuring
b) Sieving

c) Mixing/kneading

d) Proving

e) Knocking back

f) Shaping

g) Laminating

h) Folding

i) Baking

j) Frying
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Unit 19: Prepare, cook and finish
complex cakes, sponges,
biscuits and scones

Unit code: 3FPC5/10
Unit credit: 5

SQCF Unit level: 6
Introduction

This unit is about preparing, cooking and finishing complex cakes, sponges, biscuits
and scones, for example:

e Genoese/light fatless

e rich fruit cake/Dundee cake
e joconde sponge biscuits

e savarin

e sablé biscuits

e tuilés biscuits

e fresh gateaux

e chocolate torte

e hot plate scones

The preparation and cooking techniques covered include:
e weighing/measuring

e creaming/beating

e whisking
o folding

e rubbing in
e greasing
e glazing

e portioning

e piping

e shaping

e filling

e rolling

e lining
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trimming/icing
spreading/smoothing
kneading

proving
dusting/dredging/sprinkling
mixing

coating

stacking

slicing

baking
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Element 3FPC5/10

Prepare, cook and finish complex cakes, sponges, biscuits and scones

What you must cover

C1 Preparation, cooking and finishing methods (at least 15 from)

a)
b)
C)
d)
e)
f)

g)
h)
D)

i)

k)

304

Weighing/measuring
Creaming/beating
Whisking
Folding
Rubbing in
Greasing
Glazing
Portioning
Piping
Shaping
Filling
Rolling
Lining
Trimming/icing
Spreading/smoothing
Kneading
Proving
Dusting/dredging/sprinkling
Mixing
Stacking
Coating
Slicing
Baking
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Unit 20: Prepare, cook and finish
complex pastry products

Unit code: 3FPC6/10
Unit credit: 3

SQCF Unit level: 6
Introduction

This unit is about preparing, cooking and finishing complex pastry products, for
example:

e apple strudel
e barquettes

e shortbread

e samosas

e lemon tart

e Paris-Brest

e custard tarts

The preparation and cooking techniques covered include:
e weighing/measuring

e sifting

e rubbing in

e Ccreaming

e kneading

e resting

e aerating

e conditioning/chilling

e piping
e laminating
e rolling
e folding

e lining/moulding
e trimming
e baking

e combining cooking methods.
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Element 3FPC6/10

Prepare, cook and finish complex pastry products

What you must cover

C1 Pastry product (at least six from)
a) Short

b) Sweet

c) Suet

d) Choux

e) Puff/flaky

f) Sable

g) Convenience

h) Hot water paste

C2 Preparation and cooking methods (at least 12 from)
a) Weighing/measuring
b) Sifting

c) Rubbing in

d) Creaming

e) Kneading

f) Resting

g) Aerating

h) Conditioning/chilling
i) Piping

j) Laminating

k) Rolling

I) Folding

m) Lining/moulding

n) Trimming

0) Baking

p) Combining cooking methods

SV037302 — Candidate Logbook — SVQ3 in Professional Cookery at SCQF Level 6 —
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Prepare, process and finish

complex chocolate products

Unit 21:

Unit code: 3FPC7/10
Unit credit: 5

SQCF Unit level: 6
Introduction

This unit is about preparing, processing and finishing complex chocolate products,
for example:

The preparation and cooking techniques covered include:

SV037302 — Candidate Logbook — SVQ3 in Professional Cookery at SCQF Level 6 —

small chocolate centre pieces
competition pieces
truffles

moulds/shapes (eg Easter eggs)

rolling

mixing

drying

manipulating

blending colour and flavour
cutting

spreading

melting

tempering

modelling
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Element 3FPC7/10

Prepare, process and finish complex chocolate products

What you must cover

C1 Chocolate (at least all from)
a) Plain chocolate
b) White chocolate

c) Milk chocolate

C2 Preparation and processing methods (at least eight from)
a) Rolling

b) Mixing

c) Drying

d) Manipulating

e) Blending colour and flavour

f) Cutting

g) Spreading

h) Melting

i) Tempering

j) Modelling

SV037302 — Candidate Logbook — SVQ3 in Professional Cookery at SCQF Level 6 — 331
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Unit 22: Prepare, process and finish
marzipan, pastillage and
sugar products

Unit code: 3FPC8/10
Unit credit: 5

SQCF Unit level: 6
Introduction

This unit is about preparing, processing and finishing marzipan, pastillage and
sugar products, for example:

e cake decoration

e wedding cakes

e nougatine/croquante
e sugar base

e Italian meringue

e fudge

The preparation, processing and finishing techniques covered include:

e boiling

e dipping
e moulding
e pouring
e rolling

e mixing

e drying

e piping

e pulling

e manipulating

e blending (colour and flavour)
e cutting

e spreading

e spinning.
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Element 2FPC8/10

Prepare, process and finish marzipan, pastillage and sugar products

What you must cover

C1 Pastillage and sugar (at least seven from)
a) Sugar paste/cover paste

b) Marzipan

c) Pastillage

d) Royal icing

e) Spun sugar

f) Dipped fruit

g) Italian meringue

h) Fudge

i) Poured sugar

j) Rock sugar

C2 Preparation and processing methods (at least nine from)
a) Boiling

b) Dipping

¢) Moulding

d) Pouring

e) Rolling

f) Mixing

g) Drying

h) Piping

i) Pulling

j) Manipulating

k) Blending (colour and flavour)
) Cutting

m) Spreading

n) Spinning
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Unit 23:

Unit code:
Unit credit: 5
SQCF Unit level: 6

Introduction

This unit is about producing complex cold products for example:

SV037302 — Candidate Logbook — SVQ3 in Professional Cookery at SCQF Level 6 —
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cooked red meat
cooked white meat
joints of meat
cooked poultry
salads

vegetables and fruit
eggs

farinaceous products
fish (whole and portioned)
game

dairy products

fungi

rice

pulses

terrines

paté

smoked items
mousses

cold savoury/buffet appetisers.

Prepare, cook and present
complex cold products
3FPC9/10

353



The preparation, cooking and finishing techniques covered include:

354

boiling

roasting

combination cooking methods

poaching (shallow and deep)

baking

steaming

pressing and reforming
shaping and moulding
filleting

de-boning

skinning and trimming
blending/liquidising
rolling

carving

trussing and tying
mincing and processing

sieving
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Element 3FPC9/10

Prepare, cook and present complex cold products

What you must cover

C1 Complex cold products (at least 16 from)
a) Cooked red meat

b) Cooked white meat

c) Joints of meat

d) Cooked poultry

e) Salads

f) Vegetables and fruit

g) Eggs

h) Farinaceous products

i) Fish (whole and portioned)
j) Game

k) Dairy products

) Fungi

m) Rice

n) Pulses

0) Terrines

p) Paté

q) Smoked items

r) Mousses

s) Cold savoury/buffet appetisers

C2 Preparation, cooking and finishing methods (at least 11 from)
a) Boiling

b) Roasting

c) Combination cooking methods
d) Poaching (shallow and deep)
e) Baking

f) Steaming

g) Pressing and reforming

h) Shaping and moulding

i) Filleting

j) Deboning

k) Skinning and trimming

358 SV037302 — Candidate Logbook — SVQ3 in Professional Cookery at SCQF Level 6 —
Issue 2 — May 2013 © Pearson Education Limited 2013




I) Blending/liquidising
m) Rolling

n) Carving

o) Trussing and tying

p) Mincing and processing

gq) Sieving
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Unit 24: Prepare, finish and present

canapés and cocktail

products
Unit code: 3FPC10/10
Unit credit: 4
SQCF Unit level: 5

Introduction

This unit is about producing canapés and cocktail products for example:

canapés

filled short pastry items
filled puff pastry items
filled choux items
cocktail brochettes

bouchées

The preparation, finishing and presentation techniques covered include:

baking
slicing
filling
pouring
mixing
chilling
cutting
piping
spreading

skewering
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Element 3FPC10/10

Prepare, finish and present canapés and cocktail products

What you must cover

C1 Canapés and cocktail products (at least four from)
a) Canapés

b) Filled short pastry items

c) Filled puff pastry items

d) Filled choux items

e) Cocktail brochettes

f) Bouchées

C2 Preparation, cooking and finishing methods (at least seven from)
a) Baking
b) Slicing

c) Filling

d) Pouring
e) Mixing

f) Chilling
g) Cutting
h) Piping

i) Spreading
j) Skewering
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Unit 25: Prepare, cook and finish
dressings and cold sauces

Unit code: 3FPC11/10
Unit credit: 3

SQCF Unit level: 6
Introduction

This unit is about preparing, cooking and finishing dressings and cold sauces,
for example:

e tartare sauce

¢ Cumberland sauce

e English sauces such as horseradish

e emulsified egg-based sauces

e oil-based dressing

e fruit/pulse/vegetable thickening sauces
e cream thickening sauces

e sour cream/yoghurt based

e coulis

The preparation and cooking techniques covered include:

e weighing and measuring

e boiling

e simmering
e reducing
e chopping
e whisking

e blanching

e sieving/stirring

e liquidising/blending
e emulsifying

e processing
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Element 3FPC11/10

Prepare, cook and finish dressings and cold sauces

What you must cover

C1 Preparation and cooking methods (at least eight from)
a) Weighing and measuring
b) Boiling

c) Simmering

d) Reducing

e) Chopping

f) Whisking

g) Blanching

h) Sieving/stirring

i) Liquidising/blending

j) Emulsifying

k) Processing

C2 Sauces (at least five from)
a) derivative of mayonnaise
b) coulis

c) egg and oil emulsion

d) flavoured oil based dressing
e) sour cream/yoghurt based

f) fruit/vegetable thickened - e.g. dips
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Unit 26: Prepare, cook and finish
complex hot desserts

Unit code: 3FPC12/10
Unit credit: 3

SQCF Unit level: 6
Introduction

This unit is about preparing, cooking and finishing complex hot desserts, for
example:

e hot soufflés
e paste-based desserts
e fruit-based desserts

e sponge-based desserts

The preparation, cooking and finishing technigues covered include:
e Creaming

e folding

e aeration

e use of moulds

e incorporating fat

e separation/combining of colours, flavours and ingredients
e steaming

e deep fat frying

e bain-marie

e baking

e microwaving

e (gratinating

e cooling

e piping

e de-moulding

e glazing

e portioning
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Element 3FPC12/10

Prepare, cook and finish complex hot desserts

What you must cover

C1 Desserts (at least three from)
a) Hot soufflés

b) Paste based

c) Fruit-based desserts

d) Sponge-based desserts

C2 Preparation methods (at least five from)
a) Creaming

b) Folding

c) Aeration

d) Use of moulds

e) Incorporating fat

f) Separation/combining of colours/flavours/ingredients

C3 Cooking methods (at least four from)
a) Steaming

b) Deep fat frying

c) Bain-marie

d) Baking

e) Microwaving

C4 Finishing methods (at least five from)
a) Gratinating

b) Cooling

c) Piping

d) De-moulding

e) Glazing

f) Portioning
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Unit 27: Prepare, cook and finish
complex cold desserts

Unit code: 3FPC13/10
Unit credit: 3

SQCF Unit level: 6
Introduction

This unit is about preparing, cooking, processing and finishing complex cold
desserts, for example:

e cheesecake
e mousses
e meringues

e sorbets

The preparation, cooking, processing and finishing techniques covered include:
e Creaming

e aeration

e combining

e sieving/passing

e puréeing

e folding

e addition of flavours/colours
e straining

e poaching

e baking

e boiling

e steaming

e de-moulding

e freezing

e refrigeration

e chilling
e cooling
e stacking

e portioning

e cutting
e piping
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Element 3FPC13/10

Prepare, cook and finish complex cold desserts

What you must cover

C1 Desserts (at least four from)
a) Egg-based set

b) Mousses/cold soufflés

c) Meringue based

d) Cheesecake

e) Paste based goods

f) Fruit/créme bavarois

g) Ice cream based/sorbet based

C2 Preparation methods (at least five from)
a) Creaming

b) Aeration

c¢) Combining

d) Sieving/passing

e) Pureeing

f) Folding

g) Addition of colours/flavours

h) Straining

C3 Cooking methods (at least two from)
a) Poaching

b) Baking

c) Boiling

d) Steaming

C4 Processing methods (at least three from)
a) De-moulding

b) Freezing

c) Refrigeration

d) Chilling
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C5
a)
b)
c)
d)
e)
f)
g)

416

Finishing methods (at least five from)
Cooling

Stacking

Glazing

Filling

Portioning

Cutting
Piping
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Unit 28: Produce sauces, fillings and
coatings for complex

desserts
Unit code: 3FPC14/10
Unit credit: 4
SQCF Unit level: 6

Introduction

This unit is about producing sauces, fillings and coatings, for example:
e sSyrups

e butter cream

e sugar glazes.

The preparation, cooking and finishing techniques covered include:

e mixing
e whisking
e boiling

e separating

e Creaming

e reducing
e liquidising
e blending

e addition of colouring
e emulsifying

e addition of flavouring.
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Element 3FPC14/10

Produce sauces, fillings and coatings for complex desserts

What you must cover

C1 Sauces, fillings and coatings (at least eight from)
a) Créme anglaise
b) Sabayon

c) Fruit coulis

d) Ganache

e) Creme chantilly
f) Preserves

g) Fruit glazes

h) Creme patisserie
i) Syrups

j) Butter cream

k) Royal icing

) Jams

m) Sugar glazes

C2 Preparation methods (at least four from)
a) Mixing

b) Whisking

c) Boiling

d) Separating

e) Creaming

C3 Processing methods (at least five from)
a) Reducing

b) Liquidising

c) Blending

d) Addition of colouring

e) Emulsifying

f) Addition of flavouring
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Unit 29: Ensure food safety practices
are followed in the
preparation and serving of
food and drink

Unit code: HSL30
Unit credit: 5
SQCF Unit level: 5
Introduction

This unit describes the competence required to ensure that appropriate food safety
practices and procedures are followed in the preparation and serving of food and
drink. The unit is designed for anyone who supervises the preparation and delivery
of food and/or drink to consumers.

This Unit is strongly recommended for those progressing Units HSL7, HSL10 and
HSL11. This unit is a sector specific unit and has particular links with the following
units in the Hospitality Supervision & Leadership suite of standards: HSL1, HSL3,
HSL4, HSL8, HSL9, HSL12-15, HSL17, HSL24, HSL25, HSL29.
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Behaviours which underpin Effective Performance

a) You identify people’s information needs.

b) You present information clearly, concisely, accurately and in ways that promote
understanding.

c) You clearly agree what is expected of others and hold them to account.
d) You are vigilant for possible hazards.
e) You identify the implications or consequences of a situation.

f) You confront performance issues and resolve them directly with the people
involved.

g) You give people opportunities to provide feedback and you respond
appropriately.

h) You reflect regularly on your own and others’ experiences, and use these to
inform future action.

i) You check individual’s commitment to their roles in a specific course of action.

j) You use cost-effective, time-effective and ethical means to gather, store and
retrieve information.

k) You make best use of available resources and proactively seek new sources of
support when necessary.
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Unit 30: Contribute to the control of

resources
Unit code: HSL3
Unit credit: 6
SQCF Unit level: 7

Introduction

This unit is about ensuring that you and staff you are responsible for use resources
effectively and efficiently, without undue waste. It covers obtaining supplies,
checking equipment, monitoring the use of resources and keeping records.

This unit is a sector specific unit. This unit is linked to all other units in the
Hospitality Supervision and Leadership suite of standards and has particular links
with HSL28.
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Behaviours which underpin Effective Performance
a) You make best use of available resources and proactively seek new sources of
support when necessary.

b) You prioritise objectives and plan work to make the best use of time and
resources.

c) You recognise changes in circumstances promptly and adjust plans and
activities accordingly.

d) You take personal responsibility for making things happen.
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Unit 31: Contribute to the
development of recipes and

menus
Unit code: HSL9
Unit credit: 3
SQCF Unit level: 6

Introduction

This unit is about developing or introducing new menu items. It involves
researching, implementation and review.

This unit is a sector specific unit and has particular links with the following units in
the Hospitality Supervision and Leadership suite of standards: HSL1—7, HSL28,
HSL30 and HSL31.
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Behaviours which underpin Effective Performance

a) You develop and monitor products that are sustainable over the medium and
long term.

b) You identify and work with people and organisations that can provide support
for your work.

¢c) You make best use of existing sources of information.
d) You check the validity and reliability of information.
e) You recognise the opportunities presented by the diversity of people.

f) You present information clearly, concisely, accurately and in ways that promote
understanding.

g) You keep people informed of plans and developments.
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Unit 32: Produce healthier dishes

Unit code: 2PR17
Unit credit: 3
SQCF Unit level: 5
Introduction

This unit is about preparing, cooking and finishing dishes which use healthier
ingredients and healthier preparation, cooking and finishing techniques.
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Element 2PR17

Produce healthier dishes

What you must cover

C1 Dish (at least four from)

a)
b)
c)
d)
e)
f)

9)
h)
D)
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Meat/poultry

Fish

Vegetables/fruit

Eggs
Pasta/rice/grain/pulses
Soups/sauces

Pastry

Bread/dough

Sponges/cakes/biscuits/scones

481
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Annexe A

Evidence Requirements

SVQ3 Professional Cookery Units at SCQF level 6

Sufficiency of Evidence

There must be sufficient evidence to ensure that the candidate can achieve the
standard over a period of time in the workplace or approved realistic working
environment. This must be achieved through direct assessment by the assessor or
through the use of authentic witness testimony.

What you have to KNOW

For those knowledge statements that relate to how the candidate should do
something, the assessor may be able to infer that the candidate has the necessary
knowledge from observing their performance or checking products of their work. In
all other cases, evidence of the candidate’s knowledge and understanding must be
gathered by oral or written questioning.

SVQ3 Professional Cookery unit titles

Evidence requirements are included in this document for the following units:
3FP1/10 Prepare fish for complex dishes

3FP2/10 Prepare shellfish for complex dishes

3FP3/10 Prepare meat for complex dishes

3FP4/10 Prepare poultry for complex dishes

3FP5/10 Prepare game for complex dishes

3FC1/10 Cook and finish complex fish dishes

3FC2/10 Cook and finish complex shellfish dishes

3FC3/10 Cook and finish complex meat dishes

3FC4/10 Cook and finish complex poultry dishes

3FC5/10 Cook and finish complex game dishes

3FC6/10 Cook and finish complex vegetable dishes

3FPC1/10 Prepare, cook and finish complex hot sauces

3FPC2/10 Prepare, cook and finish complex soups

3FPC3/10 Prepare, cook and finish fresh pasta dishes

3FPC4/10 Prepare, cook and finish complex bread and dough products
3FPC5/10 Prepare, cook and finish complex cakes, biscuits, sponges and scones
3FPC6/10 Prepare, cook and finish complex pastry products

3FPC7/10 Prepare, process and finish chocolate products

3FPC8/10 Prepare, process and finish marzipan, pastillage and sugar products
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SVQ3 Professional Cookery unit titles

3FPC9/10

3FPC10/10
3FPC11/10
3FPC12/10
3FPC13/10
3FPC14/10

Prepare, cook and present complex cold products
Prepare, finish and present canapés and cocktail products
Prepare, cook and finish dressings and cold sauces
Prepare and cook complex hot desserts

Prepare and cook complex cold desserts

Produce sauces, fillings and coatings for complex desserts

Unit 3FP1/10 Prepare fish for complex dishes

What you must DO | The assessor must assess statements 1-5 by directly

for 3FP1/10

observing the candidate’s work.

What you must There must be performance evidence, gathered through

COVER for

3FP1/010

observing the candidate’s work for:
e at least three from fish

a) white fish - round
b) white fish - flat
c) oily

e at least seven from prepare by, which must include at
least four from cutting

a) gutting
b) filleting
c) cutting
- darne
- goujons
- plait
- paupiette
- supreme
- trancon
d) trimming
e) skinning
f) marinading
g) coating
h) topping (for example with herb crust)
i) covering (for example, en croite)

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FP2/10

Prepare shellfish for complex dishes

What you must DO
for 3FP2/10

The assessor must assess statements 1-5 by directly
observing the candidate’s work.

What you must
COVER for 3FP2/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least five from shellfish

a) oysters

b) crabs

c) prawns/shrimps

d) langoustines

e) lobsters/crawfish

f) crayfish

g) scampi/Dublin Bay prawns
h) mussels

i) scallops

j) cockles/clams

e at least four from prepare by

a) trimming
b) shelling

c) washing

d) marinading
e) coating

f) blending

g) cutting

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FP3/10

Prepare meat for complex dishes

What you must DO
for 3FP3/10

The assessor must assess statements 1-5 by directly
observing the candidate’s work.

What you must
COVER for 3FP3/10

There must be performance evidence, gathered through
observing the candidate’s work for:

both from meat

a) red meat
b) white meat

at least six from prepare by

a) boning

b) trimming

c) rolling

d) tenderising

e) chining

f) tying

g) larding/barding

h) portioning by weight
i) portioning for dish

j) slicing

k) mincing

) seasoning/marinading

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FP4/10 Prepare poultry for complex dishes

What you must DO | The assessor must assess statements 1-5 by directly
for 3FP4/10 observing the candidate’s work.

What you must There must be performance evidence, gathered through
COVER for 3FP4/10 | observing the candidate’s work for:

e at least three from poultry

a) duck

b) guinea fowl
C) goose

d) chicken

e) turkey

e at least seven from prepare by

a) checking and preparing the cavity
b) boning
c) seasoning
d) marinading
e) trimming
f) cutting
g) ballottine
h) blending
i) sieving
j) stuffing/filling
k) tying/trussing
Evidence for the remaining points under ‘what you must

cover’ may be assessed through questioning or witness
testimony.
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Unit 3FP5/10

Prepare game for complex dishes

What you must DO
for Element
3FP5/05.1

The assessor must assess statements 1-5 by directly

observing the candidate’s work.

What you must
COVER for 3FP5/10

There must be performance evidence, gathered through

observing the candidate’s work for:

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness

at least both from game

a) in fur
b) in feather

at least six from prepare by

a) skinning
b) plucking
c) checking for and removing shot
d) washing
e) seasoning
f) marinading
g) trimming
h) cutting
- portion
- dice
i) stuffing/filling
j) tunnelling (bones)
k) chining
1) ballotine

testimony.
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Unit 3FC1/10 Cook and finish complex fish dishes
What you must DO | The assessor must assess statements 1-7 by directly
for Element observing the candidate’s work.
3FC1/10 , .
For statement 8, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.
The assessor may assess statement 9 through questioning or
witness testimony if no naturally occurring evidence is
available.
What you must There must be performance evidence, gathered through
COVER for observing the candidate’s work for:
3FC1/10
e at least two from fish
a) white fish - round
b) white fish - flat
c) oily
e at least five from cooking by
a) frying
- deep
- shallow
b) grilling
c) en papillotte
d) baking
e) steaming
f) poaching
- deep
- shallow
g) combining cooking methods
e at least two from finishing by
a) coating with a sauce
b) dressing
c) garnishing
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FC2/10

Cook and finish complex shellfish dishes

What you must DO
for 3FC2/10

The assessor must assess statements 1-7 by directly
observing the candidate’s work.

For statement 8, where there is no naturally occurring
evidence for both *holding” and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.

The assessor may assess statement 9 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
3FC2/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least five from shellfish

a) oysters

b) prawns/shrimps

c) langoustines

d) lobster/crawfish

e) crayfish

f) scamp/Dublin Bay prawns
g) mussels

h) scallops

i) crabs

j) cockles (fresh)/clams

e at least five from cooking by

a) boiling
b) steaming
c) sautéing
d) grilling
e) baking
f) frying
- deep
- shallow

g) stewing
h) en papillotte
i) combining cooking methods

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FC3/10 Cook and finish complex meat dishes
What you must DO | The assessor must assess statements 1-7 by directly
for 3FC3/10 observing the candidate’s work.
For statement 8, where there is no naturally occurring
evidence for both *holding” and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.
The assessor may assess statement 9 through questioning or
witness testimony if no naturally occurring evidence is
available.
What you must There must be performance evidence, gathered through
COVER for observing the candidate’s work for:
3FC3/10 e both from meat
a) red
b) white
e at least four from cooking by
a) grilling (over fire and under fire)
b) frying
- deep
- shallow
- stir
c) boiling
d) braising
e) steaming
f) stewing
g) roasting
h) pot roasting
i) sous Vide
j) combining cooking methods
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FC4/10

Cook and finish complex poultry dishes

What you must DO
for 3FC4/10

The assessor must assess statements 1-7 by directly
observing the candidate’s work.

For statement 8, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.

The assessor may assess statement 9 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
3FC4/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least three from poultry

a) duck

b) guinea fowl
Cc) goose

d) chicken

e) turkey

e at least five from cooking by

a) grilling/griddling
b) sautéing
c) roasting
d) combination
e) poaching
f) pot roasting
g) frying
- stir
- deep
- shallow
h) baking
i) steaming
j) en papillotte
k) combining cooking methods

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or withess
testimony.
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Unit 3FC5/10

Cook and finish complex game dishes

What you must DO
for 3FC5/10

The assessor must assess statements 1-7 by directly
observing the candidate’s work.

For statement 8, where there is no naturally occurring
evidence for both ‘holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.

The assessor may assess statement 9 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for 3FC5/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least two from game

a) furred
b) feathered

e at least three from cooking by

a) sautéing

b) roasting

c) pot roasting

d) braising

e) stewing

f) combining cooking methods

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or withess
testimony.
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Unit 3FC6/10

Cook and finish complex vegetable dishes

What you must DO
for 3FC6/10

The assessor must assess statements 1-7 by directly
observing the candidate’s work.

For statement 8, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.

The assessor may assess statement 9 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
3FC6/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least eight from vegetables

a) roots

b) bulbs

c) flower heads
d) fungi

e) seeds and pods
f) tubers

g) leaves

h) stems

i) vegetable fruits

e at least seven from cooking by

a) blanching
b) boiling
c) roasting
d) baking
e) grilling
f) braising
g) frying
- shallow
- deep
- stir
h) Steaming
i) Stewing
j) Combining cooking methods

e at least four from other ingredients

a) nuts
b) meat substitutes
c) pulses
d) pastry
e) rice
f) pasta
Evidence for the remaining points under ‘what you must

cover’ may be assessed through questioning or witness
testimony.
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Unit 3FPC1/10

Prepare, cook and finish complex hot sauces

What you must DO
for 3FPC1/10

The assessor must assess statements 1-7 by directly
observing the candidate’s work.

For statement 8, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.

The assessor may assess statement 9 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must

There must be performance evidence, gathered through

COVER for observing the candidate’s work for:
3FPC1/10 . .
o all from preparation and cooking methods
a) weighing/measuring
b) chopping
c) simmering
d) reducing
e) boiling
f) make roux
g) passing/straining/blending
h) skimming
i) whisking
Candidates must demonstrate through performance that they
can make the following sauces:
e compound butter sauce
e derivatives of white and brown sauce
¢ emulsified sauces
e cream thickened sauce
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Unit 3FPC2/10

Prepare, cook and finish complex soups

What you must DO
for 3FPC2/10

The assessor must assess statements 1-7 by directly
observing the candidate’s work.

For statement 8, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.

The assessor may assess statement 9 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must

There must be performance evidence, gathered through

COVER for observing the candidate’s work for:
3FPC2/10 . . . e -
e at least nine from preparation, cooking and finishing
methods
a) weighing/measuring
b) chopping
c) simmering
d) clarifying
e) boiling
f) whisking
g) passing/straining
h) skimming
i) chilling
j) liaison with garnish
Candidates must demonstrate through performance that they
can make the following soups:
e consommé
e bisque
e cold soup
e velouté
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FPC3/10

Prepare, cook and finish fresh pasta dishes

What you must DO
for 3FPC3/10

The assessor must assess statements 1-7 by directly
observing the candidate’s work.

For statement 8, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.

The assessor may assess statement 9 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
3FPC3/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e both from pasta

a) filled pasta
b) unfilled pasta

e all from preparation and cooking methods

a) weighing/measuring
b) sieving
c) pulling/kneading
d) resting
e) rolling
f) portioning
g) boiling
h) baking
i) combining cooking methods
Evidence for the remaining points under ‘what you must

cover’ may be assessed through questioning or witness
testimony.
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Unit 3FPC4/10

Prepare, cook and finish complex bread and
dough products

What you must DO
for 3FPC4/10

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

For statement 7, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.

The assessor may assess statement 8 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
3FPC4/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e all from bread and dough
a) enriched dough
b) laminated dough
c) bread dough

e at least nine from preparation and cooking methods

a) weighing/measuring

b) sieving

c) mixing/kneading

d) proving

e) knocking back

f) shaping

g) laminating

h) folding

i) baking

j) frying
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.

504

SV037302 — Candidate Logbook — SVQ3 in Professional Cookery at SCQF Level 6 —
Issue 2 — May 2013 © Pearson Education Limited 2013




Unit 3FPC5/10 Prepare, cook and finish complex cakes, sponges,
biscuits and scones
What you must DO | The assessor must assess statements 1-6 by directly
for Element observing the candidate’s work.
3FPC5/10 . )
For statement 7, where there is no naturally occurring
evidence for both *holding” and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.
The assessor may assess statement 8 through questioning or
witness testimony if no naturally occurring evidence is
available.
What you must There must be performance evidence, gathered through
COVER for observing the candidate’s work for:
3FPC5/10 . . .
e at least fifteen from preparation, cooking and
finishing methods
a) weighing/measuring
b) creaming/beating
c) whisking
d) folding
e) rubbing in
f) greasing
g) glazing
h) portioning
i) piping
j) shaping
k) filling
1) rolling
m) lining
n) trimming/icing
0) spreading/smoothing
p) kneading
q) proving
r) dusting/dredging/sprinkling
s) mixing
t) stacking
u) coating
v) slicing
w) baking
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FPC6/10

Prepare, cook and finish complex pastry products

What you must DO
for 3FPC6/10

The assessor must assess statements 1-8 by directly
observing the candidate’s work.

The assessor may assess statement/assessment criteria 9
through questioning or witness testimony if no naturally
occurring evidence is available.

What you must
COVER for
3FPC6/10

There must be performance evidence, gathered through
observing the candidate’s work for:

at least six from pastry product

a) short

b) sweet

c) suet

d) choux

e) puff/flaky

f) sable

g) convenience

h) hot water paste

at least twelve from preparation and cooking
methods

a) weighing/measuring
b) sifting

c) rubbing in

d) creaming

e) kneading

f) resting

g)aerating

h) conditioning/chilling
i) piping

j) laminating

k) rolling

1) folding

m) lining/moulding

n) trimming

o) baking

p) combining cooking methods

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FPC7/10

Prepare, process and finish complex chocolate
products

What you must DO
for 3FPC7/10

The assessor must assess statements 1-7 by directly
observing the candidate’s work.

What you must
COVER for
3FPC7/10

There must be performance evidence, gathered through
observing the candidate’s work for:

all from chocolate

a) plain chocolate
b) white chocolate
c) milk chocolate

at least eight from preparation and processing
methods

a) rolling

b) mixing

c) drying

d) manipulating

e) blending colour and flavour
f) cutting

g) spreading

h) melting

i) tempering

j) modelling

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FPC8/10

Prepare, process and finish marzipan, pastillage
and sugar products

What you must DO
for 3FPC8/10

The assessor must assess statements 1-7 by directly
observing the candidate’s work.

What you must
COVER for
3FPC8/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least seven from pastillage and sugar

a) sugar pasge/cover paste
b) marzipan

c) pastillage

d) royal icing

e) spun sugar

f) dipped fruit

g) Italian meringue

h) fudge

i) poured sugar

j) rock sugar

e at least nine from preparation and processing
methods

a) boiling

b) dipping

c) moulding

d) pouring

e) rolling

f) mixing

g) drying

h) piping

i) pulling

j) manipulating
k) blending (colour and flavour)
1) cutting

m) spreading
n) spinning

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FPC9/10

Prepare, cook and present complex cold products

What you must DO
for 3FPC9/10

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

For statement 7, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.

The assessor may assess statement 8 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
3FPC9/10

There must be performance evidence, gathered through
observing the candidate’s work for:

o at least sixteen from complex cold products

a) cooked red meat

b) cooked white meat

c) joints of meat

d) cooked poultry

e) salads

f) vegetables and fruit

g) eggs

h) farinaceous products

i) fish (whole and portioned)
j) game

k) dairy products

1) fungi

m) rice

n) pulses

o) terrines

p) paté

q) smoked items

r) mousses

s) cold savoury/buffet appetisers

e at least eleven from preparation, cooking and
finishing methods

a) boiling

b) roasting

c) combination cooking methods
d) poaching (shallow and deep)
e) baking

f) steaming

g) pressing and reforming

h) shaping and moulding

i) filleting

j) de-boning

k) skinning and trimming

1) blending/liquidising

m) rolling

n) carving

0) trussing and tying

p) mincing and processing

q) sieving
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Unit 3FPC9/10

Prepare, cook and present complex cold products

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.

510

SV037302 — Candidate Logbook — SVQ3 in Professional Cookery at SCQF Level 6 —
Issue 2 — May 2013 © Pearson Education Limited 2013



Unit 3FPC10/10

Prepare, finish and present canapés and cocktail
products

What you must DO
for 3FPC10/10

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

For statement 7, where there is no naturally occurring
evidence for both *holding” and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.

The assessor may assess statement 8 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
3FPC10/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least four from canapés and cocktails

a) canapés

b) filled short pastry items
c) filled puff pastry items
d) filled choux items

e) cocktail brochettes

f) bouchées

e at least seven from preparation, cooking and
finishing methods

a) baking

b) slicing

c) filling

d) pouring
e) mixing

f) chilling

g) cutting
h) piping

i) spreading
j) skewering

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FPC11/10

Prepare, cook and finish dressings and cold
sauces

What you must DO
for Element
3FPC11/10

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

The assessor may assess statement 7 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for Element

There must be performance evidence, gathered through
observing the candidate’s work for:

3FPC11/10 e at least eight from preparation and cooking methods
a) weighing and measuring
b) boiling
c) simmering
d) reducing
e) chopping
f) whisking
g) blanching
h) sieving/stirring
i) liquidising/blending
j) emulsifying
k) processing
Candidates must demonstrate through performance that they
can make at least five of the following sauces:
e derivative of mayonnaise
e coulis
e egg and oil emulsion
e flavoured oil based dressing
e sour cream/yoghurt based
e fruit/vegetable thickened - e.g. dips
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FPC12/10 | Prepare and cook complex hot desserts
What you must DO | The assessor must assess statements 1-6 by directly
for 3FPC12/10 observing the candidate’s work.
For statement 7, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.
The assessor may assess statement 8 through questioning or
witness testimony if no naturally occurring evidence is
available.
What you must There must be performance evidence, gathered through
COVER for observing the candidate’s work for:
3FPC12/10 e at least three from desserts
a) hot soufflés
b) paste based
c) fruit based desserts
d) sponge based desserts
o at least five from preparation methods
a) creaming
b) folding
c) aeration
d) use of moulds
e) incorporating fat
f) separation/combining of colours/flavours/
ingredients
e at least four from cooking methods
a) steaming
b) deep fat frying
c) bain marie
d) baking
e) microwaving
e at least five from finishing methods
a) gratinate
b) cooling
c) piping
d) de-moulding
e) glazing
f) portioning
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FPC13/10

Prepare, cook and finish complex cold desserts

What you must DO
for 3FPC13/10

The assessor must assess statements 1-7 by directly
observing the candidate’s work.

For statement 8, where there is no naturally occurring
evidence for both ‘holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.

The assessor may assess statement 9 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
3FPC13/10

There must be performance evidence, gathered through
observing the candidate’s work for:

o at least four from desserts

a) egg based set

b) mousses/cold soufflés

c) meringue based

d) cheesecake

e) paste based goods

f) fruit/créme bavarois

g) ice cream based/sorbet based

o at least five from preparation methods

a) creaming

b) aeration

c) combining

d) sieving/passing

e) pureeing

f) folding

g) addition of colours/flavours
h) straining

e at least two from cooking methods

a) poaching
b) baking
c) boiling
d) steaming

o at least three from processing methods

a) de-moulding
b) freezing
c) refrigeration
d) chilling

e at least five from finishing methods

a) cooling

b) stacking
c) glazing

d) filling

e) portioning
f) cutting

g) piping
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Unit 3FPC13/10

Prepare, cook and finish complex cold desserts

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 3FPC14/10

Produce sauces, fillings and coatings for complex
desserts

What you must DO
for 3FPC14/10

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

For statement 7, where there is no naturally occurring
evidence for both *holding” and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (i.e. either holding or serving) but
must observe the other.

The assessor may assess statement 8 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
3FPC14/10

There must be performance evidence, gathered through
observing the candidate’s work for:

o at least eight from sauces, fillings and coatings

a) creme anglaise
b) sabayon

c) fruit coulis

d) ganache

e) créme chantilly
f) preserves

g) fruit flazes

h) créme patisserie
i) syrups

j) butter cream

k) royal icing

1) jams

m) sugar glazes

e at least four from preparation methods

a) mixing

b) whisking
c) boiling

d) separating
e) creaming

e at least five from processing methods

a) reducing
b) liquidising
c) blending
d) addition of colouring
e) emulsifying
f) addition of flavouring
Evidence for the remaining points under ‘what you must

cover’ may be assessed through questioning or witness
testimony.
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